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Iowa farms produce many times more beef and pork than is retailed in the 
state. Much of our production moves to retail markets outside of Iowa. 
Where does it go, and how well do we compete with other production areas? 
by William C. Motes 
and Wilbur R. Maki 
M OST OF the products of Iowa livestock are sold and 
consumed in other states. Iowa 
W ILLIAM C. MOTES is a graduate assist-
ant in agric ultural economics, and WILBUR 
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tural economics. 
6-538 
meat is competing in markets in 
almost every part of the nation. 
Iowa farms produce about 9 times 
as much beef and about 18 times 
as much pork as Iowa consumers 
buy each year. So much of our 
livestock production is slated for 
retail markets outside of Iowa. 
And a large and prosperous na-
tionwide market is important for 
this purpose. 
Most folks are familiar with the 
mechanical steps of processing 
livestock on the hoof into meat for 
the table. But the movement of 
livestock products has been less 
well publicized than the mechani-
cal steps in the distribution proc-
ess. 
In serving a nationwide market, 
it's important that perishable meat 
products move swiftly over long 
distances without loss in quality. 
And these services and the final 
product must be priced to compete 
with locally produced meat prod-
ucts. 
How We Compete . . . 
Our livestock products compete 
favorably in distant markets for 
several reasons. Our central loca-
tion gives us access to the popula-
tion centers of the East as well as 
to the rapidly growing cities in the 
West. Iowa's exports move at rel-
atively low costs to a nationwide 
market. 
Most of the feed grains and 
forage produced in the state are 
fed to livestock rather than ex-
ported. There are abundant feed 
supplies available for the state's 
livestock industry. Finally, large , 
specialized slaughtering and proc-
essing plants convert the live-
stock into a wide variety of meat 
products at relatively low cost 
for wholesale and retail outlets 
throughout the United States. 
Where Does It Go? 
The total fl.ow of beef and pork 
in one year of the mid-fifties 
among the four major census re-
gions-Northeast, North Central, 
South and West-is shown in the 
map. Included in the beef and 
pork shipments from Iowa are 
carcasses shipped to processing 
plants elsewhere in the North Cen-
tral Region. This partly accounts 
for the relatively high shipments 
to other states within this region. 
Much of the national supply of 
both beef and pork comes from 
the North Central Region-made 
up of the 12 states from Ohio and 
Michigan westward to the Great 
Plains. Slaughtering plants in this 
region handle three or more times 
the volume of livestock slaughter 
of any other region. Even so, 
more slaughter livestock are sold 
in the region than are actually 
slaughtered in the region . 
The North Central Region also 
is the source of practically all 
slaughter hogs shipped across re-
gional boundaries. Substantial cat-
tle shipments, however, originate 
in the South-mainly for markets 
in the Northeast. 
Meat shipments from the North 
Central Region go into each of the 
other three census regions. Iowa's 
shipments of beef and pork to all 
three regions in 19 54 totaled 2 ,Yi 
billion pounds. About 1.4 billion 
pounds went to the Northeast; 
660 million pounds to the South 
and 420 million pounds to the 
West. 
In 1957 Iowa produced slightly 
more than 1.2 billion pounds of 
the total national beef output of 
more than 13.8 billion pounds. Of 
the 1 billion pounds that moved 
out of Iowa, about 600 million 
pounds were shipped to the North-
east - mainly to New York and 
Boston . About 180 million pounds 
moved to the West; 190 million 
pounds went to the South. 
Of the national total of 12 .8 bil-
lion pounds of pork and lard in 
19 5 7, 2 .1 billion pounds were pro-
duced in Iowa. Of this, about 2 
billion pounds were exported to 
other regions-1.2 billion pounds 
to the Northeast, 360 million to 
the West and 420 million to the 
South. 
Meat Tastes Vary 
Not all of the regions have the 
same tastes and meat preferences. 
Since consumer preferences vary 
among the regions, shipments of 
meat vary in make-up from region 
to region. 
Cured and processed cuts of 
pork are more important in the 
South and West (see table 1). 
These cuts make up 70 percent of 
the pork purchases in these two 
regions but only 62 percent of the 
pork purchases in the Northeast 
and North Central regions. Salt 
pork is 10 times more important 
in the South on a per-person basis 
than it is in any other region. In 
19 5 5 salt pork made up 10 percent 
of all pork purchased in the South. 
Bacon is the most important cut 
in the West-accounting for 22 
percent of the pork purchased 
there. Cured ham, bacon, lunch-
eon meat and fresh chops-all rel-
atively expensive cuts - make up 
69 percent of all pork purchases in 
the West. These cuts make up 68 
percent of all pork purchases in 
the Northeast; 72 percent of all 
pork purchases in the North Cen-
tral Region. 
For beef, the consumption pat-
tern is much more uniform than 
for pork. In the South, purchases 
of steaks and roasts are about 2 
and 6 percent less, respectively, 
than relative purchases in the oth-
er regions (see table 1). Consum-
ers in the South use 2-3 percent 
more beef as stewing meat and 1-2 
percent more as luncheon meats. 
This, plus the use of about 2 per-
cent less beef as luncheon meats 
in the West, is about the extent of 
the differences for beef. 
Shipments of Beef and Pork, in Millions of Pounds, From Iowa to 
Major Census Regions, 1954 
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Quality, Too ... 
The quality of the cuts of beef 
and pork also differs among re-
gions. The average price per 
pound of both beef and pork is 
relatively high in the Northeast as 
compared with the other regions 
(see table 2) . The price of meat 
in the Northeast is higher, partly 
because of higher transportation 
costs. But it's also related to the 
quality of the retail cuts. 
' 'Relatively large amounts of low-
value beef, for example, are pur-
chased in the South and West. 
This brings down the average 
price in these regions. And the 
large amount of salt pork sold in 
the South also contributes to the 
lower average price of pork cuts 
there. 
Slaughter Facilities 
·A shift of a major part of the 
meat-packing industry to the areas 
where livestock production is con-
centrated has been associated with 
a corresponding geographical con-
centration of the livestock indus-
try. About 11 percent of the na-
tion's livestock slaughter occurs in 
Iowa. Another 15 percent occurs 
in Minnesota, South Dakota and 
Nebraska. Much Iowa-produced 
livestock is slaughtered in these 
three states, too. 
This location of livestock 
slaughter came about partly be-
cause slaughterers want a ready, 
reliable source of livestock supply. 
Other factors, such as the relative 
shipping costs for live and dressed 
meat also play a part. The west-
ward movement of population has 
been followed by a similar move-
ment of both slaughter livestock 
and slaughtering plants. 
Much of this westward move-
ment has taken place in the past 
few years. Before World War II, 
a large proportion of Iowa's live-
stock moved into the large termi-
nal markets - from there to the 
packing plants nearby. But in 
1957, 2.2 billion pounds of cattle 
and calves were slaughtered in 
Iowa-somewhat less than the 3.2 
billion pounds of cattle and calves 
marketed for slaughter in the 
TABLE I. Estimated yearly per-capita purchases of selected cuts of pork and 
beef, by census regions, 1955.' 
Average pounds per person 
.. •;· North North- United 
Central east South West States 
PORK: 
Chops 
------········ ·· 
....................... 
------------------
I I 9 9 8 10 
Fresh ham 
·---- ------------------- ----------- ···········--·-· 
2 4 I 2 2 
Fresh sa usage 
-----· 
...... 
-- - ······ 
5 2 7 4 4 
Cured ham 
--------------------------· --------- ------- -- -·---
16 12 12 11 13 
Bacon ............................... 14 9 17 14 13 
Luncheon meat 
·----
15 12 11 12 13 
Other 
-----------··· ·· 
.. .... 15 14 19 14 16 
TOTAL PORK 
--- ---------···-··· ·· 
78 62 76 65 71 
BEEF: 
Steaks ... 19 23 12 26 19 
Roasts 18 20 9 23 16 
Stewing 
----· ··················· - ·· 
5 6 5 6 5 
Ground 
-----------------------···---
18 22 13 24 19 
Luncheon meat 
-- -----------···- · 
8 9 6 7 8 
Other 
···-···-· -····-··························-······-·······--·· 
I 2 2 2 I 
TOTAL BEEF 
············--·---·--·-------- ---------··· -···-
69 82 47 88 68 
TOTAL PORK AND BEEF ........................ 147 144 123 153 139 
a Retail weig ht basis . 
TABLE 2. Index of estimated value per pound of pork and beef purchased by 
census regions, April-June 1955. (U. S. average price = I 00.) 
Pork ·-----·------ ............................... ~ ......... .. 
Beef ___ _ 
'8-540 
North 
Central 
IOI 
98 
North-
east 
109 
11 3 
South 
86 
90 
West 
104 
99 
United 
States 
100 
100 
state. Of the 3.9 billion pounds of 
hogs marketed for slaughter in 
Iowa, 2 .8 billion pounds were 
slaughtered in the state. If we 
include nearby slaughtering facili-
ties in Minnesota, South Dakota 
and Nebraska, we find a substan-
tial increase in livestock slaughter 
in these areas. 
Transportation 
The total cost of transporting 
cattle, hogs, beef and pork pro-
duced in Iowa was about 80 mil-
lion dollars in 1957. This cost 
was divided among: ( 1) move-
ments of livestock to packing 
plants, about 30 million dollars ; 
(2) movements of meat in Iowa, 
about 1 million; and ( 3) inter-
state movements of meat, about 
49 million. 
Meat packers, transportation 
agencies and livestock producers 
in Iowa all have a substantial in-
terest in the changing market pat-
terns for Iowa livestock products. 
Meat packers are well aware of 
the savings that can be made from 
a rate reduction of just a few cents 
per hundredweight on large ship-
ments. Packers are always look-
ing for less expensive routings or 
consignments as they compare the 
costs of shipping by rail or truck. 
Thus, new methods of transpor-
tation-such as faster rail ship-
ments, piggy-back truck and rail 
shipments, new and faster truck 
service- are changing the market-
ing patterns for livestock and 
meat. These transportation im-
provements as well as relative 
_shipping costs also affect the loca-
tion of livestock slaughtering and 
processing in Iowa. 
The Future •.• 
New markets are opening in the 
South and the West. But new 
production areas are developing in 
the South and in the Great Plains 
states. Whether Iowa will be able 
to maintain its present advantage 
will depend a lot on the level of 
livestock production in the state. 
But imprnved transportation serv-
ices will be important, too, in 
keeping down the cost of the final 
meat product and keeping it com-
petitive with the other goods and 
services that consumers purchase. 
